
We are pleased to have Alberto Chiarlo representing his family’s winery today. Steven Campbell: “My respect for Michele 
Chiarlo and his family vision of Piemontese wine grows with each passing moment. I mean they are never satisfied with their 
wines. For decades they have relentlessly pursued excellence in finding the finest vineyard sites, the best clones to plant, the 
best vineyard practices to produce the finest grapes possible and to transform them into the finest wines in Piemonte.”

For more information
http://www.chiarlo.it/
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2008 Nivole Moscato d’Asti

Moscato d’Asti is one of the most sublime and delicate of all dessert wines, which should be 
consumed at its freshest and most youthful. The name “Nivole,” which means “clouds” in Pied-
montese dialect, appropriately suggests the wine’s airy, elegant quality. The fragrant, intensely 
fruity bouquet, offset by musky notes, leads to a refined sweetness supported by an excellent 
acid balance on the palate, with a suggestion of effervescence in the texture. The finish is clean 
and crisp, with a persistent flavour of grape and citrus characteristic of the variety.

2008 Cortese di Gavi

The Cortese vine has remained the traditional white grape of Piedmont, but accounts for only 
2.25 percent, or approximately 100,000 hectolitres, of wine produced annually. Of this, only a 
third is used in the production of D.O.C. Cortese wines under three geographic designations: 

Colli Tortonesi, Alto-Monferrato and Gavi.

Michele Chiarlo Gavi is an extremely elegant wine, pale gold with hints of green, and deli-
cately scented in bouquet. Dry but not astringent, lean yet with a slightly flinty complexity and 

subtle body, it is a wine to be consumed while fresh and youthful.

2005 Barolo, “Tortoniano”

Refined, high toned red currant and berry flavours and aromas mark this balanced, 
elegant wine and lead into suggestions of violets, rose petals, spice and leather set 

in finely delineated tannins.

2005 Barolo, “Cerequio”

Particularly elegant, olfactory complexity with predominant balsamic sensations 
of mint, fruit jams; its taste matches the bouquet; its structure is rich, ample and 
of great character, with a notable presence of delicate tannins; surprising is the 

delicacy with which it caresses the palate.

$ 19.99 Consumer
$ 16.99 Licensee

(750ml x 12)

$ 150.00 Consumer
$ 130.00 Licensee

(750ml x 12)

$ 25.50 Consumer
$ 21.95 Licensee

(750ml x 12)

$ 81.50 Consumer
$ 69.95 Licensee

(750ml x 6)



For more information
http://www.chiarlo.it/
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2006 Barbaresco ‘Asili’

Ripe red and black raspberry fruit flavors offset by aromas of violets, spice, minerals 
and restrained oak carry into this wine’s refined, elegantly textured palate, supported 
by firm, sweet tannins and a fresh note of acidity.

2006 Barbera d’Asti, “La Orme”
Pure, ripe plum and strawberry fruit flavors underscored by a crisp acidic note and a 
hint of earth mark this charming, succulent wine, set in a supple texture supported by 
sweet, soft tannins

$ 23.50 Consumer
$ 19.99 Licensee

(750ml x 12)

$ 80.00 Consumer
$70.00 Licensee

(750ml x 6)


